BOTANICA



Hi 5%
APPETIZERS

M A&o11s T EED L
Botanica seasonal garden salad

BEER, FEM, AN, B, FEE/NAEE
mixed lettuce, cherry tomatoes, watermelon, cucumber, tzatziki sauce

Wi 168 FEANHE=EE

Tuna with fennel three ways

D R L R o HEEFZS, BMES, /\BXKE MESE, 517, &1
AVETHRIRA ZMANIRES), 00— i iRE, grilled yellowfin tuna, braised fennel, star anise liquor, micro herbs, lime, fennel seed
12 I, 18 )% 17 BUR 5 Stephen HsuLLE RN R &2 £, QB EE K MIRNKR L XFE,

SR YT e 20 9 R 3 2L
WIS ER AR, B — BT & m iR Z B s 4L 188 BB IK A

Pan-seared black pork gyoza
BER, EFELF, FFER, BR REEE, ZHE

Iberico black pork, tiger prawns, watercress, spinach, chili mayonnaise, sesame dressing

Botanica’s menu is a feast for the senses, celebrating the deep connection between
gastronomy and nature’s botanicals, vibrantly brought to life by the hotel’s
Executive Chef, Stephen Hsu. Here, he presents a distinctive vision of reimagined
international comfort food.

¥ J o 208 Horp g T EER VD h
Mediterranean seafood salad

HF, BEAF, B, BIF, E/EH, FiE7, ZRE, FBRIFETE
scallops, prawns, squids, potatoes, cherry tomatoes, tomato consommé, arugula, Amalfi lemon
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£ FFHEF CHEF RECOMMENDATION ‘3 I VEGETARIAN  J 3zBfispicy B¢ JEKIR GLUTEN FREE

NREEEESBEIREIRE], BSHENNERLR. FAIBNEHLURTTIHE, HEBMBI0%ARS 2.
Please inform our team members if you have any allergies or dietary restrictions. All prices are in MOP and subject to 10% service charge.
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SOUPS

F 128 ISSaWN AT

Minestrone

#37, BEEXNKIEE G, B&
mixed vegetable soup, housemade baguette, pesto

M o148 TR E 7 R BB A

“Vichyssoise” with chorizo

AiFBIFHIAR, EE, AT HRER, 588
potato soup with leek, candied ginger, chorizo, scallion oil

o 218 FEMR IR 1 P 1 e TR 2

Lobster bisque with seafood ravioli

TEFR 7, BEEAFKT, H=H, R
lobster soup, seafood raviolis, brandy, green asparagus
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£ FEHER CHEF RECOMMENDATION o £ VEGETARIAN } SEBH SPICY W FEKIR GLUTEN EREE \ \

WREB IR BRG], BEHBNNEAL S PIENEHLORI TS, HRMKI0%RS 2. ~
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Please inform our team members if you have any allergies or dietary restrictions. All prices are in MOP and subject to 10%
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BURGERS & SANDWICHES

7 2= g % =A7R
Grilled vegetable sandwich

IR, ZFEh, YBER, FERD, BAFEE, hEiHE]
zucchini, cherry tomatoes, butter lettuce, watercress salad, balsamic vinegar, wheat toast

R MEZE D

Portobello mushroom burger

A, HANEW, VB, EiRE, YHEE
grilled portobello mushrooms, shishitos, fried onions, yellow mustard, brioche

BB RE X B
Crispy fried chicken burger

VEXSHE, 8L, &, TTRE]S#, Y HE E
fried chicken thigh, butter lettuce, tomatoes, mustard mayonnaise, brioche

AN ERZ L
Classic wagyu beef burger

M7 FIFF R, BE, &, FHZ L, YlER, BELFR, JBEE

M7 wagyu beef patty, egg, tomatoes, cheddar cheese, butter lettuce, caramelized onions, brioche

TR =BATE N S

Lobster sandwich

BV, E&E, JlER, B0&E/N, BHFR, RS, 3 E]

Boston lobster, fennel, butter lettuce, gherkins, pearl onions, miso cream sauce, wheat toast
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£ FFHETE CHEF RECOMMENDATION "3 # VEGETARIAN  J FBispicy B¢ JokFR GLUTEN FREE

INREEEASHEIARIRG], ESHENOELR. FAEMEHLUR TS, HRMBI0%ARS 2.

Please inform our team members if you have any allergies or dietary restrictions. All prices are in MOP and subject to 10% service charge.
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RICE & PASTA

138 o TR AR KA T

Aglio e Olio

BAFIE, 778, BHEH, FTERW, 75 hr, BRAT

spaghetti, garlic puree, olive oil, fresh chili, garlic chips, parsley
168 ok SR

Green asparagus risotto

BEAFIBIR, FTEELRFEH, S FE, FALE, B8

risotto, green asparagus, asparagus puree, morel mushrooms, cream
198 KIRK IR

Daikon soup over rice

EEAK, KIR, BT, BZE, & Mit, %3, I
Wuchang rice, daikon, celery, mushrooms, radish leaves, lotus root, cream

228 TR N i A e T
Tomato pasta with black pork
BAFIAEE, BARE, EmE FHZL, BXER
linguine pasta, pork neck, tomato sauce, pecorino cheese, pancetta ham /

288 N ] R T =z

Tuscan style seafood stewed with pasta

BAFIEREE, &, &7, KIF, BiA, Aix, #TEEEHT
calamarata pasta, squid, scallops, prawns, parsley, garlic, fresh chili

FFHERE CHEF RECOMMENDATION "3 # VEGETARIAN 3B spicy B¢ JoKFR GLUTEN FREE

MREBEELHIRRE RS, BENRIVNEAL R FIENMEIILUR IR, HERMKI0%ARS .
Please inform our team members if you have any allergies or dietary restrictions. All prices are in MOP and subject to 10% service charge.
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SEAFOODS

W o 248 fiys £ i 7Y Y R i 3

Seabass with Sicilian caponata

BHES, 1T, BES, X7, i+, @& T, B, &
charred seabass, lemon, thyme, garlic, eggplant, raisins, olives, tomatoes

W 288 o il £ e T AR T

Dover sole with shallot butter sauce

SHEREI MG, BT, T, = X&BFF, FAFER, 58
confit Macanese dover sole, sugar peas, bean sprouts, salmon roe, water cress, white wine

J 328 )T\ FE 75 008 3+
Octopus with green curry sauce

)\ &, KIEE, 58, ik, &, G50, &0eET
grilled Mediterranean octopus, rice pasta, white wine, olives, tomatoes, celery leaves, green curry sauce

W o 388 HIEMT O O

Mussels with white wine and lemon

WHAEO, Bf, F&, 1T, i, BF, ZXKEE
sautéed Japanese mussels, celery, shallots, lemon, tomatoes, parsley, baguette
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Green asparagus and macadamia nuts
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W 58 A JH A A A AR S
Butter stewed savory cabbage

£ FEFHET CHEF RECOMMENDATION  “3a %8 VEGETARIAN  J Blispicy  §¢ JEkWE GLUTEN FREE

WREBEEIHEIRBIRE, BEHBNNEALSR. PIENEHLORI TS, HRMKI0%RS 2.
Please inform our team members if you have any allergies or dietary restrictions. All prices are in MOP and subject to 10% service charge.
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MEATS

o298 HE X I B TR R SR
Barbecued pork with smoked apple sauce

1205 EANE, LI, SER, B1T, BEH, BE, ZhF
120g pork ribs, paprika, apple, lime, Worcestershire sauce, honey, sesame

J & 388 =GR RR A
Three yellow chicken with black pepper sauce

FHIEDL, ITEE SR, JlER, HANEW, EHm
half roasted chicken, lemon bread crumb, butter lettuce, shishitos, black pepper

¥ J 438 AR =R G TP

Stewed beef brisket with red wine

FHIA, 208, /HIF, HE b, EER, A, B2
beef brisket, red wine, juniper berries, carrot, yellow onion, celery, thyme

N

W 568 FEH T M7IRINAI4
Brown butter grilled M7 Australian wagyu beef

20052 BRI G2, HEBHE ~, BE, EX, FRH+
200g beef striploin, carrot confit, mashed potato, spinach, beef jus
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¥ 58 iEa PN e
Chips with garlic confit

58 TEE &
Housemade French fries

¥ 58 R IE M N E AT
Grilled potatoes with bacon

£ FFHERE CHEF RECOMMENDATION  “Ja # VEGETARIAN  J FBispicy B¢ JokFR GLUTEN FREE

WREBEEIHEIRBIRE, BEHBNNEALSR. PIENEHLORI TS, HRMKI0%RS 2.
Please inform our team members if you have any allergies or dietary restrictions. All prices are in MOP and subject to 10% service charge.
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DESSERTS

98 BE = F 22 kG
Pandan mousse cake

BERAR 22, BEGHHE, TR, i F S

pandan mousse, crumble, mango compote, coconut ice cream

M 108 A F UK TEL IR TR 406 M FHE

Golden vanilla ice cream with espresso

BRHI=IEE S, BRI, 255
housemade vanilla ice cream, single espresso, gold leaves

o138 IR UKD
Lemon tea granita

ARND, ITEECHE, ITEIEE, 5 EX
black tea sorbet, lemon almond cookie, Limoncello sauce, lemon foam

138 AR DK T

Matcha tiramisu

BF, BIHLE, BEFE2 1, RN, 1%
matcha, marsala wine, mascarpone, espresso, raspberries

£ 178 W eE S 22 B 1 1 %
Coffee mousse with caviar

MIMEERR 22, B, /52 S5, TREFIFIIE F&
coffee mousse, hazelnuts, seaweed cream, Perseus No. 2 Superior Oscietra

T CHEF RECOMMENDATION o £ VEGETARIAN f SEBSPICY /%{ JCEkF GLUTEN FREE

NREEEESHSIREIRE], BSHENNERLR. FAIENMEHLURITTIHE, HBMEI0%ARS 2.
Please inform our team members if you have any allergies or dietary restrictions. All prices are in MOP and subject to 10% service charge.
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COFFEE
48 i VA 48 T HE
Espresso
58 IR P W F

Fresh coffee

58 TR HE
Cappuccino

58 e 75 0 I
Latte

ERIES
ORGANIC TEA

78 BERK
English breakfast

78 HER
Earl grey
78 BEE WA

Oolong Fujian

78 RIS A ()
Rooibos des Lords (theine free)
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78 AR ZOKS
Genmaicha Midori

78 TERFRTAE CEine. HHBAIBIE)
L'Herboriste No. 74 (lime flower, chamomile, orange blossom)
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WRAEBERIHEIRBIRE, BEEHBNNEAL S PIENEHLORI TS, HRMKI0%RS 2.
Please inform our team members if you have any allergies or dietary restrictions. All prices are in MOP and subject to 10% service charge.
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ORGANIC JUICE - ALAIN MILLIAT

118 i R
Cloudy Cox's apple 330ml

ns | mer \ M

18 S — 4 '

White sauvignon blanc 330ml

118 SN TERey
Red merlot 330ml
\
\ . 580 R i SR A A T
4’| Pinot noir sparkling grape juice 750ml
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| SPARKLING TEAS

160 BRI
Jasmine 200ml
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Hojicha 750ml

580 RIS
Darjeeling 750ml

580 RFA
Jasmine 750ml
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NREEEAIHARIRS], BFESMENNEELR. FIENEILURITITITE, HRMUKI0%RS 2.
Please inform our team members if you have any allergies or dietary restrictions. All prices are in MOP and subject to 10% service charge
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